
Welcome to the Ibizkus
tasting room and store

Tastings include a short video presentation on Ibiza’s winemaking history, 
its Geographically Protected Indication (GPI), autochtonous grape varieties 
and the local “terroir.” We’ll introduce you to different regions of the island, 
to its vineyards and to our winery.

We kindly ask you to arrive 5 to 10 minutes before your scheduled tasting 
and please allow 1½ hours.

FAQs
How do I change menu option/cancel/reschedule tasting?
Please email us at tasting@ibizkus.com

What if someone in my group does not drink alcohol or is a vegetarian?
We offer different types of refreshments and also have vegetarian and/or ve-
gan options for anyone wishing to pair wine and food. Please let us know.

Do you offer exclusive tastings just for our group?
Generally, different groups are combined. There is a 30,00 € fee if you’d like 
to reserve an exclusive tasting (for up to 16 people).

WINE TASTING AT IBIZKUS

TASTING OPTIONS



TASTING OPTIONS
Snack	 Presentation and tasting of 5 Can Bassó and	 20,00 € 
	 Ibizkus wines. Served with olives, almonds and chips	

Pairing	 Same as “Snack” with pairing: Iberian ham and	 29,00 € 
	 pork loin, 3 different cheeses, quince jam, honey, 
	 walnuts & toasted bread served with grated tomato. 
	 Can bassó and Ibizkus wines.

Premium	 Same as “Pairing” with Ibizkus and Totem wines	 39,00 €

Vineyard	 Premium tasting in vineyards with pairing.	 69,00 - 89,00 € 
	 Call or email us at tasting@ibizkus.com for 
	 more information. Minimum 6 persons.

Our presentation outlines Ibizkus’ philosophy of sustainable winemaking, from preserving the 
island’s winemaking heritage to chemical-free viticulture and fermentation
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can bassó ibizkus
totem

can bassó	 Wines made from grapes from younger vineyards. Apéritif 			 
	 wines that are fresh, light and easy to drink.

ibizkus	 Gastronomic wines aged in French oak and in amphora. Our 		
	 flagship rosé, white and two single variety red wines.

totem	 Award-winning, premium wines with minimal intervention in 	
	 cellar. Our version of “Author’s wines.”

OUR WINES


